Gluten Free Menu

Ale House Wings

262-641-0016 Jumbo sized wings tossed in your
16000 W. Cleveland Ave New Extreme Nachos choice of sauce. Served with
Berlin, WI 53151 Tortilla chips, pico de gallo, fresh celery w/ ranch 13.00
Like us on Facebook &1 black olives, lettuce, jalapenos,

Wing Sauces:

cheddar jack cheese, sour cream, Garlic Parmesan. BBQ
Fresh Tortilla Chips cheddar cheese sauce, Game Day, Nashville Hot
And Homemade Salsa 5.00 Nacho Meat is not Gluten Free,
Add Guacamole 2.00 Ask for Grilled Chicken
Omit Cheese Sauce .
Half size 9.00 Full size 12.50 Ll e (G lgala
Homemade potato chips served
Extra Sauces $.25 with our own French Onion Dip
Salsa $1.00 Potato Skins 5.00
Cheese Cup $1.00 Potato boats topped w/ cheddar jack
Guacamole Cup $2.00 cheese, bacon and green onion Loaded Tater Tots
Served w/ Sour Cream 9.50 Tater tots, cheddar cheese sauce,

green onion, bacon with
sour cream on the side. 10.00

House Made Ranch ¢ Italian ¢ French ¢ 1000 Island ¢
Balsamic Vinaigrette ¢ Oil & Vinegar ¢ Honey Mustard ¢
Ceaser and Fat Free Raspberry Vinaigrette

Chicken Caesar Salad Chicken Salad Homemade Chicken Tortilla
Romaine lettuce tossed with creamy Mixed greens, chicken tenderloins served every day 4.00
Caesar dressing. (grilled, blackened),

Topped with parmesan cheese and cheddar jack cheese, chopped bacon, Chili (in season) 6.00 Loaded
your choice of grilled or blackened red onions, tomatoes 13.00 with sour cream, onion
chicken tenderloins. 13.00 Omit Croutons jalapeno and cheese 7.00
Omit Croutons Chef Salad

Cobb Salad Mixed greens topped with ham,

Mixed greens topped with bacon, Turkey, cucumber, bacon, tomato,

tomato, avocado, egg, blue cheese egg and cheddar jack cheese. 11.50

and grilled chicken tenderloin. 13.00 Garden Salad

Mixed greens topped with tomato,
cucumber 4.50
Omit Croutons

Baked Cod Dinners

Served with side and

cole slaw
» Baked Cod available

after 4:00

Two Piece 10.00
Three Piece 13.00




All sandwiches are served on a Gluten Free Bun with pickles and
your choice of side.
Additional toppings available at .99 each.

All fresh Angus burgers are 70z and served
on a gluten free bun
With onion, lettuce, tomato, pickles and your

choice of side. Turkey Avocado Club Pan roasted turkey, bacon,
] avocado, lettuce, tomato and mayo served on toasted
Build Your Own Hamburger 11.00 bread. 13.00

Toppings 1.00 each
Ale House Reuben Sliced corned beef, sauerkraut,

swiss cheese and 1000 Island dressing. 13.00
American - swiss - provolone - pepper jack
cheddar - mozzarella - - jalapeifo peppers —
sautéed onions — smoked bacon
sautéed mushrooms - — fried egg Blackened Chicken Philly Blackened chicken
Add avocado to any burger for $1.50 tenderloins, caramelized onions, mushrooms and
peppers topped with melted pepper jack cheese 14.00

Chicken Sandwich Char-grilled with mayo, lettuce and
tomato 12.00

Turkey Burgers are not gluten free
Philly Cheese Steak Seasoned steak, provolone

cheese, mushrooms, caramelized onions and peppers
served on a 14.00

SIDES Cordon Bleu Melt Grilled, ham, mixed greens,
Chicken Tortilla Ceaser Salad Sweet Corn Swiss Cheese dijon mayo. 13.00
Chili(Addit Charge) Garden Salad Ale House Chips

BBQ Pork Sandwich Slow cooked pork tossed with a
sweet BBQ sauce or Carolina gold Mustard, 13.00

Add cheese or smoked bacon for .99 each

Omit Haystack Onions

Mixed Fruit Green Beans Tator Tots

Sides can be sold separately

Monster BLT Hickory smoked bacon piled high with
lettuce, tomato and mayo served on your choice 13.00

Gluten Free crust available in the 10 inch 10.00
Toppings: 10inch .75 each

Pepperoni Ham Green Peppers Green Olives
Andouille Sausage Onion Mushrooms Pineapple
Chicken Basil Tomatoes Extra Cheese
Bacon Jalapenos Black Olives Extra Sauce

Gluten Free 10 inch 12.50

No Substitutions
Vegetarian Margarita
Green pepper, onion, Garlic butter, fresh
tomato, mushrooms and basil, tomato,
black olives. mozzarella and

Parmesan cheese.

If you’re interested in holding an event at the New Berlin Ale House,
New Berlin Bowl or Banquet Center, please contact our
management at 262-641-0016. We would be more than happy to
work with you and your group.

*Consuming raw or under-cooked meats, poultry, seafood, or eggs may increase your risk of food borne illness
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